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The  canning  season  is  almost  over,  but  for  another  few  weeks  canning  con- 
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inues  in  apple-growing  areas.     The  sound  late  apples  will  store  well,  but  you 
:an  save  many  windfalls  and  spotted  apples  by  making  the  good,  parts  into 
lauce  or  pie  slices  and  canning  them.     The  first  question  today  is  from  a  woman 
iho  had  trouble  canning  apples  earlier  this  year  and  wants  advice. 

She  writes:  "Why  do  my  sliced  apples  for  pie  making  always  shrink  in  canning  end 
leave  a  space  in  the  top  of  the  jar?" 

Probably  because  you  have  packed  the  apples  raw,  the  canning  specialists 

reply.   The  heat  of  canning  drives  the  air  out  of  the  apple  slices,  and  they  set- 
i 

tie  in  the  jar  as  they  become  soft.    You  can  cut  down  this  shrinkage  if  you  pre- 
eook  the  apples,  and  drive  the  air  out  before  you  pack  them.     Pare  the  apples  and 
cut  them  in  pieces  the  size  you  want.    Boil  the  slices  5  minutes  in  a  light  sugar- 
lirup  or  steam  them  until  they  are  wilted.    Pack  the  hot  apples  into  hot  steril- 

iars.    Cover  with  boiling  sirup  and  process  either  pint  or  quart  glass  jars  15 
antes  in  a  boiling  water  bath.    You  can  fill  the  jars  with  boiling  water  in- 
•tead  of  simp  too,  but  they  don't  hold  their  shape  as  well.     Or  you  can  pack  the 
ces  solidly  without  adding  any  sirup.    Leave  half  an  inch  of  head  space  at  the 
°P  of  the  jar  for  the  apples  to  expand  during  processing. 

ie*t.  a  question  on  restoring  dried  garden  products,   "is  there  anything 
pecial  I  should  know  about' bringing  back'  dried  vegetables  and  cooking  them?" 
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Most  dried  foods  require  soaking,  but  you  don't  have  to  soak  dried  greens, 
the  home  economists  say.    Just  cook  them  in  lightly  salted  boiling  water  until 
they  are  tender.    Almost  any  shredded,  finely  cut  or  powdered  vegetable  may  "be 
cooked  without  soaking.     Some  people  also  prefer  dried  cabbage  cooked  without 
being  soaked. 

Other  dried  vegetables  may  take  from  half  an  hour  to  6  hours  to  drink  up 
anough  water  to  make  up  for  what  wa.s  dried  out  of  them.    Barely  cover  the  vege- 
trbles  with  either  cold  or  boiling  water  and  soak  them  until  they  get  plump,  add- 
more  i,ye.ter  if  necessary.    But  don't  soak  them  too  long. 
Simmer  them  in  the  same  water  they  soaked  in,  until  they  are  just  tender.  The 
vegetables  will  absorb  most  of  the  liquid  as  they  cook.    Add  salt  during  soaking, 
cooking,  or  before  serving.    As  dried  vegetables  have  already  been  precooked  in 
preparing  them  for  the  drier,  they  will  cook  tender  for  the  table  in  a  short  time. 
You'll  probably  find  that  each  vegetable  takes  a  little  different  soaking  and 
cooking  time,  which  you  learn  by  experiment. 

If  you  are  cooking  commercially  dried  vegetables,  follow  the  instructions  on 
the  package.  The  way  the  manufacturer  dried  the  vegetables  makes  a  difference  in 
the  soaking  and  cooking  time. 

Fresn,  rather  than  dried  vegetables,  are  what  the  next  correspondent  needs. 
S.'.e  aska  about  using  American  vegetables  to  make  chop  suey.     She  says:     "I  notice 
that  the  Chinese  restaurants  always  use  a  great  deal  of  onion,  but  I  don't  know 
*here  to  get  the  other  things  in  a  chop  suey.    Would  it  be  possible  to  make 
something  similar  out  of  American  vegetables?" 

home  economists  say  you  can  easily  use  various  American  vegetables  in 
Place  of  tncse  you  have  eaten  in  Chinese  restaurants.     Celery  has  somewhat  the 
Sac>e  texture  as  bamboo  shoots ,  and  for  water  chestnuts  you  can  use  either  thinly 
sliced  radishes,  or  raw  carrots,  or  Jerusalem  artichokes,  or  Brazil  nuts,  whichever 
7°U  Can  get*    You  are  right  about  the  onions—  a  typical  chop  suey  has  about  as 


v  3  - 

much  onion  as  meat  or  crisp  vegetables.    Another  American  vegetable  you  might 
like  to  add.  is  a  green  pepper.    And  you  might  be  able  to  make  one  ingredient  that 
is  really  Chinese —  bean  sprouts, —  now  that  we  are  getting  better  acquainted 
fwitn  soy  "beans. 

How  for  directions  for  making  chop  suey.    You  don't  need  a  recipe.    It's  a 
little  like  making  a  stew  or  a  hash.     If  you  don't  have  every  one  of  the  vegeta- 
bles mentioned,  you  can  use  something  almost  like  it,  except  for  the  onions*  And 
[don't  leave  out  the  soy  sauce,  because  that  gives  cnop  suey  its  characteristic 
■flavor. 

To  serve  6  people  you  might  use  2  cups  each  of  the  following  materials: 
-idea  onions,  shredded  celery,  bean  sprouts,  chopped  or  shredded  cooked  meat... 
(which  may  be  pork,  veal  or  chicken... a  crisp  vegetable  like  raw  sliced  carrot  or 
radishes  or  Jerusalem  artichokes;  and  2  cups  of  meat  broth  or  thin  gravy.  One 
jlhredded  green  pepper  is  about  enough  when  you  use  2  cups  each  of  everything 
else.   You  csn  leave  out  the  green  pepper  and  the  bean  sprouts  and  still  have  a 
good  chop  suey. 

Cook  the  green  pepper  and  the  onion  in  2  tablespoons  of  fat  for  a  few 

.    Add  the  celery  and  the  meat  broth  or  gravy.    Cover  and  cook  slowly  for 
feiout  5  minutes.    If  you  already  had  gravy  to  use  you  won't  need  any  thickening. 
Otherwise  thicken  the  mixture  with  a  little  cornstarch  or  flour  mixed  with  cold 
*ater.   Lastly,  ad.d  the  meat,  the  crisp  vegetables  and  bean  sprouts —  if  you  have 
tnem—  and  season  with  s^  sauce  and  salt.     Soy  sauce  is  somewhat  salty,  so  don't 
add  much  extra  salt.    Heat  thoroughly,  and  serve  with  flaky  boiled  rice  and  fried 
•oodles,  or  simply  on  toast  or  with  grits. 
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